- —EEZD)—
MIUSSSUDSIng

JOURNAL OF THAI FOOD CULTURE

Ui 6 alui 2 (nsnN1AL-5UNAL 2567) | VOL. 6 No. 2 (JULY-DECEMBER 2024)

NI

Iwuwlng
[suISuuN"SISou UKN3NYNELAIUNER ISSN: 2774-0544 (Online)



3e3INUSIINOMNTINY
A1VINYBYANANTUASEIANANENT
UNTINYIRUHIUN G
Ui 6 atuil 2

NINNIAY — SUIAU 2567

Journal of Thai Food Culture
(J. Thai Food Cult.)
Humanities and Social Sciences
Vol. 6 No. 2
July — December 2024
ISSN: 2774-0544 (Online)



W T T T Y Y W T T Y Y Y T T U T T U T T

10510 GD BD BAD BN 1D D G 0GP B D B B P 59 4%
%%%%Vﬁ%ﬁ%fwﬁfﬁw¥W$ﬁﬁyfyﬁfﬁfﬁfﬁyﬁy
DAY G DU S DU DU B DU DU DYDY DU BB DU DY
DD ED SR AL BB SDELED G HD D ED B DB
ﬁ%%&%%@%@%@#ﬁﬁwffﬁ?%%%%%ﬁﬁﬂ%%#@f&
%%%é%%ﬁ%@%@%%%@%¢#%£ﬁﬁyﬁﬁ$ﬁ%¥%@%%
U DU DU DU DU DU DU DU DU DU DU DU DU DU DU DU DY
,%ﬁ%@%fw%yﬁﬁﬁﬁﬁyf%%Mﬁﬁﬁfﬁf%%%%%ﬂ%ﬁ
% W%%#W%%ﬁ%ﬁ#%%é%é%%ﬂﬁ%6%%%% WU U

%V%%%V%?%M%/%%%V V#V%M%/%M%/#@%
i o) {7 @ 7 7 i it G YL o) Y T 6 AL //
%@#%ﬁ@%%ﬁ%ﬁ%5%¢%%%%%5%5%§/% DY D
%/%%%%%M%%%%%M%MM/%W%%%/%%%ﬁ%@%#
%?&%%%é%ﬁ##%%@%%&@%% ?%%#@%%%%@
@ X w 97 "1 fw?/ {47
%ﬁ#ﬁ%%é ﬁ%#@ﬁ%#ﬁ%%@ é%%%%%%%ﬁ%
e
9 Y er . @ @ i i

DU 55 D DY ) " DU DU DU DU DU DU
%w%@f@5%5%{%%/%%#%5%%#%%%%#%5
DEDED B D EDED LR BD P ED DA B BB H
”ﬁ%iﬁﬁiﬁéiﬁﬁiﬁﬁ”’iiﬁé’%%ﬁ%’”%W”

@ w? 0 L r %)

WADW DN DY D Mﬁ@ﬁ@éﬂ%@%@%@%?#%é%%%é“
(%%ﬁﬁ#w$%%%$%%@ﬁwﬁyﬁyﬁﬁﬁﬁﬁﬁ%ﬁﬁ%ﬁg
%%%V@%%M%%%%%%%V%M&%%?&%%%ﬁ%%ﬁﬁﬁ
%V%%%@#%%W%/%%%%%ﬁ%%&%%%%%%&%%&%
WA BN DW DWW B WD DN DD WD BN DU DY
M%%%%%%%%M%%%Vﬁ@ﬁ%%%%ﬂﬁ/%%%%#%%%
"D DY BN BN DU DU DY BN DU DU DY DY DU DN DU DY
‘%%#%%V%/%M%@ﬁ%%fﬁ%%%ﬁ DD DY DY DY
f%@#%%@%%¢@%%%%%%ﬁ@%%% BN DU DY BN DY
LAY AU G DU DY DYDY U DY U DU Y DY GG DYDY
%M%ﬁ%%%@%ﬁ%/ﬁ%&%%@% VDY DN DY DU DY DY
@ﬁwéyﬁwfwwﬁﬁﬁﬁﬁyfﬁwﬁyﬁf%ﬁ%@%%%&
W DU DWW DU DN DN BN DN DN BN BN BN DN DN DY
9%%%%%%%%/%%ﬁ?%%%%#%&%ﬁﬁ%%%#%&
DR B WD DY V%/ﬁ%ﬁw%%%yﬁM%W$V%%€&
%é%#?%/%%&%ﬁ%ﬁ%é%%%% DW BN DY DY
f#V%%%MM?%@%%#V%M#fﬁf%V%%%%ﬁy
DU DY DU BN DN DY DU DY B DU DU DU DY DU DY
f#@%ﬁ%@%%ﬁ%%%%%ﬁ%%@%Mﬁﬁ 5 DY
S BN B DY BN D %%/%%gwﬁwﬁyﬁyq ﬁ%ﬁ
%Efﬁ%gﬁﬁyﬁﬁ%@#@%ﬁﬁfﬁwﬁw HSD B S

Gy
it
oy
ok

%&&&
\s‘i‘%%“\'@%*@
“\@“\“‘@%%

\-_\

(6"

U

)

%%“@%%%*@%%%%%

‘if

“\Q“\@%%*“é%’i‘“\@
\

\'-\

—~

“@*“@%“‘\‘“@%*‘@*@“\“@
*@%%%*@

:-,
”‘\.

.—_-.(
\-a"\

o

Ds
‘Q"..a
"‘\.

qr

c,

’\
“r‘-:

%&%&%%&\%

‘?L

\-..
‘*c...

k\&.‘\\x
%\@

DS
x

u_,

(S
(77 e

S R e S s S e N S YR S R N R MR e e S SR I S S R %‘QW%‘Q%‘QQQ%“:W%%Q%%%%%% RO %mw;gwg \eag%jz;v:
L
(ot
%&*&%&

@.&%ﬁ%&%&%&%&&%@&

&&%&&

HAAHKHK
DRI

x%

t
Iy

%



]

?ﬂiﬁﬂi%ﬁﬂ%ﬁiiuaﬂ%’]ﬂﬂﬂ
Journal of Thai Food Culture
A1V UYL AEATHAZAIAUAIEAT

Humanities and Social Sciences

o 3

NI TIMUSIINEMITING duuyvemansuazdsaumans \Junsasivinisidingusza

q
¢

omsunsnanuisenionuadsassdludnuazinusduatiu (Original Article) SwusU3viel (Review
Article) wazuviansalnilsde (Book Review) tieidunisuaniudsunud uundn nquiiiiedesiu
HAaIWIdEAuITIuaIIANNIITHAIaRS INAlUTAEN1TUTENOURIMITHANITUIANT NI
WA wns g3iauimInims mansuasaduiinisudlnnemns uavanundu 4 Mieates sk
mMauuzthniideiinaulavnafiue g Muusiiusiweuns Yag 2 atu @iuusnuszdufouunsau
fufeuiiquisy atufiaesfeunsngirudadeusuney) dudunsweunslusuuuuresisasat
friuaznsansesulat] (http://www.research dusit.ac.th/new/e-Journal) yaravhlansoneuiu
Huandnlnedsluainnduandnnieudigday 1,000 um mMada dsronesussansnisnsans
Fausssuemsing viedisedienulesiinesussaninisnsasiausssuemsing Tnided
anuUszand azdsiuatuiiieasdfuilunsansiausisuemisine aunsadwnanudna g
nesussansnslilnenss fetuneuilauevoasiiid asdedsinenioliogluszhaauovefifius
Tunsansatudu wazunanudsnanazdeadifunsiasanliauiiulagasaudlumaivinig
INENTIAMIA (Peer Review) VoNTANTTAUTITUOWNTING T1UU 3 YITUABUNAURBUAIATLN

duatuildsumsiuilunsansiifudviniveaminedemunin nisthdeailadady
druniaormuavesiuatuluifuilml wdeddSuaygnnndmesiuatiuuasnesussundng
Msanstineu wanATenaranuAnuiiusngluumaueg Juanusuiiaseuveadideu itol
Lisauanuianainduinainmatianisiu

Y

dUneUNeUIIANNsNIT  1595EUNTEeU W INeNauaIUnde

204/3 DUUATUST WYNUNNGA LWAUNNGA NFANNUUAT 10700
Inséwii: 0-2423-9449-50
email: jfood@dusit.ac.th




=)

=
=.
=D.

15958UN550U UM INeSaIunEn

204/3 QUUFTUST UWUNUNNER WAUNNGR NTUNNUUIUAT 10700
Insfwi: 0-2423-9449-50

AuguINIsHouazdsiuinswiflaleyt unine deaiunadn
295 QUUUATTIVANT LUNAFN LWAAFRN NTUNNUMIUAT 10300
Insfni: 0-2244-5080-2 Tnsans: 0-2243-9113



¥
L91VdY

’J']'iﬁ’]'i%%lﬂﬁi'iua’]‘lfi’]'ﬂ‘ﬂﬁl
Journal of Thai Food Culture

A1UUYeAansLazdIANAIHAS @ Humanities and Social Sciences

ISSN: 2774-0544 (Online) Ul 6 atfuil 2 nsngnAL - FuaAu 2567

NBIUITTAUISNIS

nUSnw

509FANENI19158 A5.AL59Y HaWUdU
SOIANENTI9158 A IULAN Dvuun
AI8ANans19158 AT.AuANUe I5zna
Aemans19158 n3.gsen ogliu

AYemans1anse NTesns as.suinnl uasieses

A5.3UNSIUN ASWUS TN

NBIUITTUISNIS

FINTINDIUTIAUNTNNS
AI8Aan319158 A3.U515U YN
N9IUTIUIGNT

JOIANENTIANSY ATARUT JUNSAS
JRIFNEANSIANTEY DULYE 9ANDY
FRIFNANTIITY WA NUINNA

Hemans1ansed asuliiyey) Adseiving

o ¢ a v

AeAans1anse as.Jaadan Tuwia

a &

AeanI1ansed a9.la3ad Igvsunme

q

FRIANEANTINTY AT.375041 NYBEIAAR

RUsTaIY

W3RN F3oUIT
U9E125718Y 2ALleq
wiamdinind fesmndng
WEAIYN WVISUIUUA

9N uuUN

WIENGNY FIunzUILY

d11nenu

I5aeuMsizou uninedeaiundn

15958uMsi5ou Wi auaIugdn

UININYIRY
URNINYRY
Y

U INYBES

fUsnwesnsuR uuinendeaugdn
J898BNITUR WINEFEAIUNFN
AYI888NTUR W IneduaIuggEn
HYILBTNTUR W InenduaIugdn
ANUALIISEUNITIOU UNINESeaIUnEN
s nwamud TsedounsiGou

NUMINGTUEIUAFR

WISl IIng Y

UWINYIF LSRN

UIMINIRYTNA W31
wInendesrvigilaseasnsal Tunssususayd
WNINedEIUn R

W Inedeaundn

W INedaIUndn

S9@n
f

a
¥dn
a
a

URTINYIFYSIER

[

#

204/3 QUUFTUST UYIIUNNAR LWAUNNEGR NTINNUMIUAT 10700

NsANWA: 0-2423-9449-50

v &

[AENE



eTofnsgaind

Aans19138 A3 dla Ssaanes
ANEn319138 73.398556 HINTIANT
589MANT19138 M350 HaaseTe
FOIANENTI5Y AT.2AUT TUNTAS
FOIANEANTINTE DUY WANDY
FOIANANTINNTY A3.5LUA WIADIU
FRIANENTITY AT I ATINNA
399ANAN19158 ATLUTUOTE WHLUTID
F09ANENT19159 A3 UURYYN ANTTEATING
AIEANENTIANTE AT UGNA ATISNUG
HemanIIansed as.53uns medslud

Vo

HYILAans19158 A5.aIH wiauuna

U

HU8ANER519158 AS.NAgNIl Innzlla

q

HU8ANENSI9158 AS.DINS LIUND

e

3

AHemanI19158 030873300 5950005
A5.05YY YWY

ATNIANT) UARVDIA

A9.80101 UBSHALS

Mr. Paul Adams

FOIFNANTINTE ATNTTN AUUNG
HYEAaNT195E AT.AUNNIUA I3
AYIEANENT1A75E A5.00UN YRA
{terans191sd as.gua dudisey

Vo

Aeans19138 9.3 Seiilnyad

Y

HU8ANENS19158 AS.8I5500 NUULFAA19AR

q

HU8ANER519158 A5.55UY R8s R

q

e

PIYAENTIATE 75.507 Wk

PALN)

FuANERS19158 A5.U5U Yauunwu
FWANENSIINSY M5.251050 INY1NT

PIA1EnTI38 7518599 JanSunng

2P eXp eX2p @

e e

' s

PIUAEANTIANTE ATNTYNTIU WIgUadan
AeAanI1an5e Ag.oAns waneln

e>2

AT.3UNTIUT ASHNUSTRIUN
A3.0NNSYUN WIANTR
n3.59un" Jouiuside

UNTINGIFNALULAENTZDUNATNTZUATINLD
UMINYIdEURRA

UNIYIN0aTE

W INIRFIUNESITUTINY

UMINY1FUTIERN

UMINY1AUTIER

NIV SN UATAERNS

aonUutlygr AT
wnmivendeiglaveainsallunssusuayddus
NI SN UATAIERNS
andumelulagnszasunaninnammsatanssds
anrdumalulagnszaemndidigunmsaiansy e
UMINGAYNEN

NIV ISUNEATAERNS
UNINeIReNvAqUATUTY

NIV ISUNATAIERNS
UMINYNREIIUAY

AUGNTSEU VTN 1oa uaun i Fufian 911
UIng1duuing

a

WIS dn

a

VN INIRYFIUATR

a

UNNINYIRYEIUAFR

a

U INedeaIUndn

)]

VN INRYFIUATR

)

WIS ER

a

U INedeaIundn

a

VN INRYEIUATR

a

UYL R

)

UNINedeaIundn

)]

VN INRYEIUATR

a

WIS R

a

WNINeduaIundn

a

WNINRYEIUATR

a

VN INRYFIUAER

a

UNINYINAIUAFR

Msasinussanemising
anvuywemanuasdinumans

Uil 6 atuil 2 nanges - Sunew 2567

A (UATU)



UNAUTULTY
nsdaEsunsviaafisadeonmsdrenisiandesemsiesduiingld 1
AsalAneN: uneduUaIngneganuzniIgau
P0UBT FINUANT UA LAWY vl

nwushuatu
nmswaesashuialseuuiwaudadndnanddeslngldinain 12

misﬁugﬂmqnau
grnae gusEasan, Sdun Weaals, gva efTanllveds, uavugs vug

Y

a g (4 a

nswanaadusvulnenanulednidadugdaazi 24
FSunsung ganned, Unun ngausng, qui nindds,

q

o

v 6 1A

lyedns ugndum wasngiu Fuum

Aufiuzainamnanzunlliainasduuusiuiuasvenduiiawaglas 36
Aualld Nuves, uuv unadana, sunin Tlvue, wasAdays Uk
nMswanTamelsiuUFanduladiay 51
YUUW Ju, 91561 e, AadT usIngat, Rums oATmums,
WIANUS ATIUNTY wazeiingn LWsuUs

a s S-S
UnusUIvieAu
nnlusanagedensiusanieddd: n1siunsvesruudiy w1 urdum 60
NNA IR

a '3 v A
UNINTUNRUNED
Y o s Yo o [
39nAT5U 3AnTU YSusuna ATUANLUINIY 74
gins @Satsquns

Vol.6 No.2 July - December 2024 Journal of Thai Food Culture (J. Thai Food Cult.)
Humanities and Social Sciences



W T T T Y Y W T T Y Y Y T T U T T U T T

10510 GD BD BAD BN 1D D G 0GP B D B B P 59 4%
%%%%Vﬁ%ﬁ%fwﬁfﬁw¥W$ﬁﬁyfyﬁfﬁfﬁfﬁyﬁy
DAY G DU S DU DU B DU DU DYDY DU BB DU DY
DD ED SR AL BB SDELED G HD D ED B DB
ﬁ%%&%%@%@%@#ﬁﬁwffﬁ?%%%%%ﬁﬁﬂ%%#@f&
%%%é%%ﬁ%@%@%%%@%¢#%£ﬁﬁyﬁﬁ$ﬁ%¥%@%%
U DU DU DU DU DU DU DU DU DU DU DU DU DU DU DU DY
,%ﬁ%@%fw%yﬁﬁﬁﬁﬁyf%%Mﬁﬁﬁfﬁf%%%%%ﬂ%ﬁ
% W%%#W%%ﬁ%ﬁ#%%é%é%%ﬂﬁ%6%%%% WU U

%V%%%V%?%M%/%%%V V#V%M%/%M%/#@%
i o) {7 @ 7 7 i it G YL o) Y T 6 AL //
%@#%ﬁ@%%ﬁ%ﬁ%5%¢%%%%%5%5%§/% DY D
%/%%%%%M%%%%%M%MM/%W%%%/%%%ﬁ%@%#
%?&%%%é%ﬁ##%%@%%&@%% ?%%#@%%%%@
@ X w 97 "1 fw?/ {47
%ﬁ#ﬁ%%é ﬁ%#@ﬁ%#ﬁ%%@ é%%%%%%%ﬁ%
e
9 Y er . @ @ i i

DU 55 D DY ) " DU DU DU DU DU DU
%w%@f@5%5%{%%/%%#%5%%#%%%%#%5
DEDED B D EDED LR BD P ED DA B BB H
”ﬁ%iﬁﬁiﬁéiﬁﬁiﬁﬁ”’iiﬁé’%%ﬁ%’”%W”

@ w? 0 L r %)

WADW DN DY D Mﬁ@ﬁ@éﬂ%@%@%@%?#%é%%%é“
(%%ﬁﬁ#w$%%%$%%@ﬁwﬁyﬁyﬁﬁﬁﬁﬁﬁ%ﬁﬁ%ﬁg
%%%V@%%M%%%%%%%V%M&%%?&%%%ﬁ%%ﬁﬁﬁ
%V%%%@#%%W%/%%%%%ﬁ%%&%%%%%%&%%&%
WA BN DW DWW B WD DN DD WD BN DU DY
M%%%%%%%%M%%%Vﬁ@ﬁ%%%%ﬂﬁ/%%%%#%%%
"D DY BN BN DU DU DY BN DU DU DY DY DU DN DU DY
‘%%#%%V%/%M%@ﬁ%%fﬁ%%%ﬁ DD DY DY DY
f%@#%%@%%¢@%%%%%%ﬁ@%%% BN DU DY BN DY
LAY AU G DU DY DYDY U DY U DU Y DY GG DYDY
%M%ﬁ%%%@%ﬁ%/ﬁ%&%%@% VDY DN DY DU DY DY
@ﬁwéyﬁwfwwﬁﬁﬁﬁﬁyfﬁwﬁyﬁf%ﬁ%@%%%&
W DU DWW DU DN DN BN DN DN BN BN BN DN DN DY
9%%%%%%%%/%%ﬁ?%%%%#%&%ﬁﬁ%%%#%&
DR B WD DY V%/ﬁ%ﬁw%%%yﬁM%W$V%%€&
%é%#?%/%%&%ﬁ%ﬁ%é%%%% DW BN DY DY
f#V%%%MM?%@%%#V%M#fﬁf%V%%%%ﬁy
DU DY DU BN DN DY DU DY B DU DU DU DY DU DY
f#@%ﬁ%@%%ﬁ%%%%%ﬁ%%@%Mﬁﬁ 5 DY
S BN B DY BN D %%/%%gwﬁwﬁyﬁyq ﬁ%ﬁ
%Efﬁ%gﬁﬁyﬁﬁ%@#@%ﬁﬁfﬁwﬁw HSD B S

Gy
it
oy
ok

%&&&
\s‘i‘%%“\'@%*@
“\@“\“‘@%%

\-_\

(6"

U

)

%%“@%%%*@%%%%%

‘if

“\Q“\@%%*“é%’i‘“\@
\

\'-\

—~

“@*“@%“‘\‘“@%*‘@*@“\“@
*@%%%*@

:-,
”‘\.

.—_-.(
\-a"\

o

Ds
‘Q"..a
"‘\.

qr

c,

’\
“r‘-:

%&%&%%&\%

‘?L

\-..
‘*c...

k\&.‘\\x
%\@

DS
x

u_,

(S
(77 e

S R e S s S e N S YR S R N R MR e e S SR I S S R %‘QW%‘Q%‘QQQ%“:W%%Q%%%%%% RO %mw;gwg \eag%jz;v:
L
(ot
%&*&%&

@.&%ﬁ%&%&%&%&&%@&

&&%&&

HAAHKHK
DRI

x%

t
Iy

%



msdaEsunaafisndiannsdisnisianGeseminstasdutndld
NSAANYI: WNSFUUAINZNILDANZNE128DU
Promoting gastronomic tourism through the storytelling of
southern local food, a case study of: sour soup with seabass and
young coconut shoots.

dowuain 33U uay WY Wi’
" uTEnilansaueudnoudalau 910 1@ 9/57 auunyauItly Yesuauds
mUanYNEd B LnewIntig J9rinasvan 90110

Aomarun Jurattanasan'*, Chengxiang Ma'
' Food Travel and Consultant Co., Ltd. No.9/57 Karnjanawanit road, Soi Saensiri,

Tambon Kor Hong, Ampher Hatyai, Songkkhla, Thailand.
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Abstract

Promoting gastronomic tourism through the storytelling of southern local food, a case
study of sour soup with seabass and young coconut shoots. This article aims to study the
local ingredients of Southern Thai food of the Kaeng Som Pla Kra Pong (sour soup with seabass
fish) in Songkhla and to study how to cook the Kaeng Som Pla Kra Pong in Koh Yor, Songkh-
la. This study was an in-depth interview with the key informant in the locality of Banna
sub-district, Chana district, Songkhla province, and data analysis by content analysis. As a

*  fUszanuenu (Corresponding Author) mMdEs NN NgITo I ImEnsiaITese I vissutnels
e-mail: foodwithtravel2020@gmail.com ASAANYY: wneduUaIngnsganuEni 18U
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result, a study of the local ingredients of southern Thai food of the Kaeng Som Pla Kra Pong
in Koh Yor, Songkhla, found that there are 7 main local ingredients as details: 1) dried chili,
2) turmeric 3) garlic 4) salt 5) Shrimp paste 6) lemon juice and 7) seabass and use young
coconut shoots. Process to cook the Kaeng Som Pla Kra Pong includes 4 steps: (1) preparing
seabass (2) preparing the chili paste for yellow curry (3) cooking and (4) serving.

Keywords: gastronomy tourism, sour soup with seabass fish

unin

nseugnsAmansn1sinnisiuesvesUstmealng atiuil 2 wa. 2560-2579 AL
“Usgmelnesinnusiunsiuomsuazlnrunns Wuunasensiisinanings Yasade wazilnae
malarmaiiiernlnewazenilanegudai eliAansuimsdanssuninensnisuanesng
fuszdvsnmaaensuaiuaiesdnuinasaviuliens ioifiuszavsninnsaanuasiaun
fiieatomann vhdldsmdsduilauasdelfiinanutuasiuomsuaslasunslunnssduiislu
AmzUnf uagingd Usznaudie 4 gvismanivian feil gvismansil 1 fuanusfunsemnsfithuszasd
dereliAnenuiuasiuemsuadiasunnmsediedsiy Sudufiuguasusgiatanm sensuims
Famsninensifionsudnensedaiusyavsnmuaznsildiuinve ey grsmanii 2
sununmLazaUasnise st srasdifioaiunusiulaluswnsiifinaunings Jasade
wardigauanmslaguinisiienisduasesiuslnanagnsdiivly wagsssee gnseansi 3
e fiiUszasdifiodaaunsianuasideliifinamg anumsemin uAgiiAeides
naoaviisldensifieliAnnsdndunuiiuszdviam wazainunszmiinlunisuilaneimis
WieliAnngAnssuifislszasdlunsuilanemnaiiioqunnig gnsmansd 4 sunisuimsdanisd
Whiszasdlitewannnisdanisiuemsves Ussimanaoavisldemnsegiaduszuy afreanu
dundevesmssniununnnednliaunsasesiunsildsuulauas Soanausine liegned
UszdvSnmuszavsua uazaananes AUNANINITAIEING qmmam%ﬁ% 4 inuRanan 1egnisusg
Aderimivessnansougvsmanidadoaitiudl day 2 d ldun suiivils “Usemalvedanusiung
NAURINIUALLNTUINTGY Na1IAD UBNIINIEToIMseeIuissnouazUssyIvuaansndndela
uén ownsiudesdanamslarnsiivanganieliussnauiauning uasduilaes “duunas
o1mnIANNNE Yasady uasdaueilavuins wevnlveuazvnlanegisdsdu” Taedevesini
“Widae g dneamariussmdlneaylifesuiduusnadiano ity utesdugiudu
nsRanssllaq Amudelmduuvdsonnsiiddnmedan uasidevimidlduanamnmssfugnisdu
wiasonsidaunmaaiieduslnauasiiusieliliuiussmmirlugnisedd Aud Taw deds uas
gagu

MsdEsuNIsRA eI MIsENsE Gt ssiulngld Ui 6 atuil 2 nsngnaw - Sunay 2567
N3N wnedUaINENIEANENIIBU



Journal of Thai Food Culture 3

unanuFes “nMsduaiumsieniivadomnsmenmadiFesensviadutingld nedifnw;
unsduUanngmsenuzni ey’ Gideulianudesnsliidenisnmsnaeledvaiifelunisaibes
e fudunislunseydndmsvhemsviestiutindlédfdwionngugiu nslinsianGosiunnly
Todvafiie Fadumsnunguiuvesaunamanivaunsadndslihemmrauiunsaeaslulagiu

ATINUNIUIIIUNIA
1. mydaaiunsvieaiien
NNMIANLIT Laenuiifeates wudh ewnsfiey wagevnsviosiuiinaetig
unlunsidengavineuatemevesnisvieadioaluiumegn (Hall and Mitchell, 2001) wagildvEna
agnsundaaNundanaulun1sitaWn (du Rand and Health, 2006) 155UN550U9991975 1
Bosmsduasunmsvieadlen (Tourism Promotion) ditugnfenudvemwansiasiluiesdu uay
M9 IUEUINANAUYDINAULINIAATYENR (Telfer & Wall, 1996) fpge W Taasn
VU AInssumsinunstisinwaunavesduadenuarnsoysntay Faduormunoiy
Adndudmiunsiauinisieaiendeems deana1ilnnunsngsy gAAMNTILENMIT LAY
nMartesiisafududitduaiusiuiy weslamvusonsdenlesiuiuasaret uaskanseny
Fauanuuuninaseningiausazand sty
2. mnanlseaifenazyszsansna
wndn “Todeailie” Jumsduaseimansdn “Wifea” uay “de” deau luusuni
e MaUfdiusszrinsyaraiiinnuaulasiuiu ngu vie wiisw de Ao vommnaunaniie sy
ﬁﬁdaeiﬁmmma%'mmzLLaﬂLﬂﬁauLﬁamﬁ;ﬁ‘ffa%ﬁu) Snvausfidonlosdstuvedludoaiifotael
anfnansaass Wamn wazmeunsidonlavan Sidwaderustlalunginssureananian

Y

Wannnmamaneluladirlugunanefulndeaiifedvinligldansowsidenlusuuuusing g
Wy UaAny NI A wavides waziuden ﬁmiﬁﬂmmaﬂswuﬁﬂﬂmaqLﬁamﬂizmm&m6]
Tuaueausus waskandiifiuisssunstiduuuandaiuluaudseinvueaiiem (de Vries et al,
2012) pg9lsfmuenass A0 IRUsE NOULAAYAILTBINSEUIUNTABENT B5UT
nagmdlunisdeans IiFudvsnannanuAniiusuiiludeamensieasesnils Tnslanizogieds
Aenfulnasfidaeiisu nszvIuMIRinadukuudesiinvnsee ey sual LLas%uagdjﬁ’UU%Umm
fAAuLaz IAUsTIY EULmei?iamﬁﬁwmﬂwma UNUMYBIEIIN3 I WuReItuiuBMsiiaudeya
dlefinnsanuszansamussmsaoans fdundeunsiidiusuuazanasnsvesiomaednesylat
aaenauNsAuALUIAALRLBuT L TuFosUssliupuduiusseninadomaedinusaulall
wazanan1sidIusIu (Dolan et al,, 2017)
3. psvieafienBeeving wasnsaNTiGEy

mam%msﬁwmmsLﬂmamé’ﬂﬁugmﬁuaqmwiaqLﬁEJ'JLﬁ@iﬁﬁgmL%ulﬁﬁuwummﬂmq

fanusssuvesamuiininvieaiorldlubou fuiudsadenuaynauu eauindamdulunisvhens

Vol. 6 No. 2 July — December 2024 Promoting gastronomic tourism through the storytelling of southern local food, a case study of:

sour soup with seabass and young coconut shoots.



4 115d@15TMUGIINOINITING

Tiduusegdlalunisideongamunedatenis wavluruziearduiilududsdAgdmivguwuy
aufianelavesinvieaiivaiiineUszaunmsainsiumdlugamneUatsvnareanisvionie e

nsvieadieadiau (Sustainable tourism) aviouagyioudsUssifunddulunsvieaiiien
Tneviludilafamanssnunsdan iasugie warAanndeuriilutingtu uarewieniiionsuaussaay
Fosnsvesinvioadion gaamnssy Awandon yurudntu iWesanmsvieadivaduniduguilna
fddnyflanvesonsusan nMsvioufienmsufiimuuunmafuRaddu Juanieeniiundnnis

o W

d1Asy 4 Usenns (Fons et al, 2011) padl

<

v 6

Uszmstl 1 mslim$wennsdanadousgramnzanuasinnuiuiiavey smfeniseying
Fandon TdAUNTEUINNTRNTING WarAIUTaINTaTe

Uszmsdl 2 metin ienswluanugndesnsdenn Yamsssu guvudiunazaden
dieasannudnlafiditunazanueanusio Yans s

Usgnsil 3 meadaasugiaiinszarenmshauld weliudleimausslovimansugia
wadeeniliFunisuandnsegigfssaunaglonaairsnudiiung

Usznsfl 4 nsaieuimsvnadeesifneusuugananmdin (Tiran, 2016) uazanusiunas
N9 TVB BTN YL

\flosanannisalin madhisemsisiauaiwaznanedutgmiduaanadouuay

q
'

a

nafmunfidadudsliifissuanisinuluefn widuferdunsaiadnamdmivewiansienis
gl uiiasugiaviesdunsvisuiisafunsiemsidaisanuduiusilnddntundnnises
arwdsBumant Aunariuandiifivlunisuansoonvasusanmeiaussuaznisuilon Suua
sULUUMSHER Anuvanvansuazaududouseansuauiusisdny uaznnsinluriesiy
(Horvat and Ribeiro, 2019) ndufkAnusnnmisiansssy wazfuslaadunumnluiosiunuiiui
YUUN WU 1nWATNT ¥1aUsEa wazduasygy Sanuifsadeslansafuemsuaznisvinerms
Tumsvieaieadsemnsidsdu fhuagliiumsaduayulunsvesilondsomnsidedu fidivu
mstdnmmaiamssauvesgamneUaeydlageiunsuarinuaeng wansusiluviosiu
warmsuinsiiieatestsmuadundn (Gheorghe et al, 2014) fuiBoudodldsunisatuayuly
UjtRnueeadimuiiuinvousedunaden (winssuiliidusunmeluanmunndounissssuna
nsdayasiifuiinsrodandomiioluiagamnevatems msiluidavey Wus) egrdlsinuds
Lidanuhmsvisafivndomnsiidduldurelumsimuniuiivumesedbuldossls Tnegims
yhownsiussdusznoudfydmsunmsiannnsvienfieiegedsduveniios uasfsgatinvioadien
é’aw%fwmmmqmswgﬁaﬁma%u
a. msaFadlunumsfiAvesnisvioaiien

nsiadeadudunilavesmavieaiivanlagnasn aziulddaiigaluiifinieuay
anuiveadlenfiaiatuaniFesslufausssuadodon wu dadduaus uasiisludianiud
ARetoutu wilens ameuns uazlngvien vienstiaueussiRuvasionilen uaziamsssy

MsdEsuNISRANE T MISIENsE Gt W sesiulngld Ui 6 atuil 2 nsngnaw - Sunay 2567
N3N wnedIUaINENIBEANENEIBY



Journal of Thai Food Culture 5

fhegsiifiegmaniunuanduiioinisuenididessmvesaniuiivieadilitnrieaiiemeuwindu
nMsnsvaeuiFesslunumsufiAdunsieuialutagtu weliiuinisldiEessives
Tnviesiieegeliwdslunsdaasuaouiivieadisnegadnnuy anwauwy “Your Extraordinary
Story” U8901UAT WazANTEUBUNUALA “Let your story start” lUaugis “Move your fantasy-come
and find your story” waslUsiaus uaﬂmﬂﬁﬁaﬁmé’ﬂﬁmdwﬁﬂﬂmLﬁmié’%ﬂﬁaﬁuauﬂﬁa%ﬁq
Bossnuedluniseenuuulenalumsdudialssaunisaivionflonluanuiuas Hansen et al.
(2012) waz Mathisen (2013) I#l¥#ingrsvaslenialunisdudaUszaunisalnuideananil
msfulemsaFedusinnldlunsdaaiunsieadivaiianudenlosegsdaauiuniisau
fiafusumsnanmsvisaiiefiidumens Besleseddnddnfugnanudnfarimansvioadion
Beutansa taedl 3 dade dell

Jadedi 1 msadreanuszaunsalnse (Building on the experiential turn)

Yeoman and McMahon-Beattie (2020) léfinsnumiumnliuiifsdestuunnves
LﬁwﬁﬂwﬁvaumimmLUu‘wmmmﬂuasmﬂiuaummuuﬂqLLuuaaiuamauiamaﬂamiuuﬂwaqmsn
wazdliusnisdumaiondien yanuddodunafuiiuinmisdnsaunfagsius ¢ LiENi’YJ
LﬂuiﬂﬂgmmaamLaaﬂmiuﬂmmmw” MnUMUAAELTRARNS 9 Y83 Moscardo (2018) Tiiades
othseiflesulszaumalmsvieailsndeuin Jsasuledn msEGessmdadunnaavdnlunisais
UszaumsalnmavieadiedlusasiigaugeuiuinmsuaniasuresUssaunisallunaium Fessn
s 9 Ieunseensuagneanienanniuindulasaieiiddudmiunsosnuulenmalunisesn
luduiaUsyaunisal (Moscardo, 2017)

Uadwi 2 FoluTuauuiledie (Mobile social media)

domitldadetu uasmaiduinud audtseylinewndhdl Jsraunisaimavieadienlu
anuiiunswisinagdanuidessnvesgemnedanensidFesiidnvioniinils maifiatures
wialuladindeuiinunszuadsnuddvia lullagdutglitwailonaiivarnvans nszie3esu uas
fanufnaseassfuniy lifsaudazldiy IHfurdosiassFossmveanunsuaieniaves
navieafisviiuudiasedessduiuay usunisiiiuanntuie (Hansen et al, 2012;
Mathisen, 2013) uendiaduilofeuuudumesuendindiuiuniniiosnuuuniiionisviosidien
ftanudaimdeidndssnouveunud fwnlhilugmaviliinudlunisveadirtdsldfumuaula
uAuantinise (Skinner et al, 2018; Xu et al,, 2014) A1udIAYIINITASINNARTVIa LAYy
Fossniudunsadudertillnssunssiinhatuisatumssenuuunudiivszauanudisa
(Lebowitz and Klug, 2011)

Jadui 3 aduwvisie@elun1sviaaiiien (Asian wave in tourism)

lLifesasdoiaimildunuliufidnauiigalunsvosiolunwissuiiusnden sy
FuvesinviesiivrsnwifinanIuwiuiuivgiuarduie nseusunsiulneghuiussiulavesnis
vioaflenvneananUsemanig q wu e wagaiade aufisiagiu anualadalngjsluiiy

Vol. 6 No. 2 July — December 2024 Promoting gastronomic tourism through the storytelling of southern local food, a case study of:

sour soup with seabass and young coconut shoots.



6 215a157musssueInIsine

uenINNT LT sallAya g 1N TaBLAZIILTUILAT (Zhang and Pentina, 2012) tnvieaien

[

yr3udilvianuddyiunsliGousesgamnslaemmesmsesisniiodadulainagluilu
wazvieglslugavineuanema uaziloadnrmdniusamynaaludanuifinananidndouv
(Cui et al, 2017) fluimsvieaiterneluvssmalulszmeduinazdalusluduairslenauey
Uszaumsadifeaifudessnanuseimans unnd 25saunssy wasilmuituthu Ballantyn et al,
2014) luvazfinAdaiiertuinviesiieraussoiFosdrvesgavuigaenavesnisvioniion
WAL (Sinha and Sharma, 2009)
5. lndnwaiamnsiiesdutinld

5UITI WIAUNS (2556). ndri1 ensiiuthunaldisanilanuduendnunl
iy Fuiosnanfuwaunaldinoduguinaninisi mafude vesiedanduide Ju uas
yiluefin liETInTansssuvesiealagamgdudsld dududuiulunsliiaiouna
Tunsugsomsdnuniidvdwaseddnsiuvesyildidusgann

ot uneliluisnuasnaunausswinemnsineiuthufuemsduield
wu tyg Selduanmevinvamenaanauiudiainge uariimundeedstuemsiniaii ewns
vosmAldFsdisaifinunnninniadu  uazfeanmgimansegiavziaia o diu figauauysailude
pwnnzia Usenoufuanimgiiemaiidoutuuasiitunnanoniell o1sUssLvLNILasLATeRL
Foflsadn Jaeliansougunarlosiumadulaelddnse

Argauanysaivesiameanelihliussnamissdnlfesnadsbu sudems
NMSAUARILINAINT DINELA ImsJwammuﬁﬁugﬁ{]@mﬁmﬁu Aovinduiendnualusesiau
Sulansuigu msliiaTeamaniins q lunsugsemailedunauamvesomavzia Tnsanzaiiu
Faduaulnsinaldliluainld msztiedunauanldfss daziuldiemstndlitiamaes

Yy v
@

unuYNeE9 U unsdlaUan wnad unawdn Yamen linen feduifvdesnnuiiuidu iaionms
dnuldogmsasaniifinfouseauldfoutsadn stufin 1y wWisn laiflewsavnu Sniaundssa
Sumanuanefiasulionnslifiadiuiuaes

5.1 Yanngnainzee (Seabass in Koh Yor)

Al gassuAs wazamz. (2555). AnvuigafuvidsUaingne ndsyuvy waanzee
Thundnieiuitaunzeslii iewian “nuaauasnan” Guuwndahvwalngiauvain
vaneaMINeINTgs einvesrtuiinedeuefegseuuinumeiaauawarimilifiunisii
Uszuaifteniséadn Snianmweniniiine thda dudn waztindes Suihlileuauyiuiudn
“ilos 2 nzia 31407 AeliAndndimvssinnninglunsiaauasuan Tneamz “danznaun”

Uannzwswidneglunguiamsia (Saltwater fish) §3oansiayi1 toidiou Fiuad (Asian
Seabass) 13U dmuarAUTIRULTLY AgseslneudteIkazway Yataila Y1nning
favals Aeamallvualvauazudause insalugflveundnidunuuvuinauenussana 20-40
wuRns dmsunsiassamsadesldiiie tinses uavify IﬂSLLwéaLw73L§sJaél’ﬁiysuaq1m&J

MsdEsuNISRANE NI MISENsE Gt spsiulngld Ui 6 atuil 2 nsngnaw - Sunay 2567
N3N wnduUaINENIBEANENEIBU



Journal of Thai Food Culture 7

oA #9981 2TANIT aYNTaNAT aYNIEIATIN §31ug3511 MinmsraaUansnswiiedionnld
A19UsEARBIlasUN1TATIATUTRY GAP AINNIRSFIUAINAINNTUUTENY FaTAMNINLAZAIIY
UaensuluiivensulusisUsema
5.2 gaAuzNIgoU
gensaulyni1 vieBendndedn wilauend1n (coconut’s heart) Wudiuwives
ugwim Fadufivioglunsegaundu wewdndufinfannsalivsslonildlunarems Tuumanui
Janands senugninseufiaunsailuldviensly Jwenusnddouiismunann msizns
ugensoushliduugndeme femgiednaigs
5.3 dauusznauvaswsnwnsdudnela
nfinanuluneuduin nmshewstnsldidunnaunaiuemsiieshiuuas
isoamadndeiy Wudnuazayulnsviesduiiogvam Tuvnzifsromsindlédgauluse
AaLysailazANuiAmaeIs esaniiuamainvaneriafiaunsaomyiunaduiingle
wazAldiinelaniea tufa thnses ddunisemstingld wieane fithuimnunsda
wnafn videunsiangiity UANIINAMUNAINNAEVDLINYAULAI AIUNAINTAI8VBIUAAAZYIA
fidemasiosavifivete1s ‘Luwmmﬁﬁ@wﬁuaﬁwLauaﬁauﬂixﬂawaﬁmqauﬁﬁwmﬁww%ﬂLLmﬁ
wnzaufusErRveany e WieUangwe 3 11 vesuainizee suneilos Saiadwan
dutsznauiiddy Téun windvyuis ey nesdion indoams ned wavuzum
5.4 %"umaumsﬂiaLLnaﬁuUaﬂnzweﬁu §i 4 Junou
(1) MawIsuUaingns
nsvemnaaUal msainldeionmesn snduinsiulandudu eswin
Uangmenumzgeruadiaiivanglunsviunady tmiingaussanm 2.5-4 Alanu naniluus
Jeflouuduiouveuduarineumiesuier Sndunilsiatudlitaesdulnensianstu
Duiunemlilvgviodnunn wazdruhdutedininldesnudinnviuniduddisanieses
dutudrfuninunddfsavindadnuuaznaunduaiveslaiseinieanaiiogludiunanyos
winuneduldae dmsusnadudannems Uszana 56 3u Ty 1 fae duusussnu 2.4 auwda
ihluéslfazornsiutiendn viethdumey eannnuamvesar vilfnanitluussesils
lLifinauan anduinaails
(2) MTFTTUNINUAIAY LaZEOALZNIIIDDY
Susuusn Buannsdehanuaretaninuiddiusena 15-20 win dwdu
wnedy winunsduiufonlinsniunuisesiisanAnniminnzutesday Lo fulaucia
Wy Jarannzia Yay vaniifa Wawmlenges) vawmzaitlifiniavdefifisudndesuuuvany
UaAanies %ﬁaﬂ%’w%ﬂﬁmmumﬁmamLmuw%ﬂ%umLLﬁﬂLLazﬁEMLLﬂqﬁuﬁwuzuwa AIZeRERN
unedufsszonly viounsdudaudusznoudemududuresisiudosnina Felouunmin
whdlieudadudaduneslddmsrudenumuihusuninsziusudenagldsaunimmuild

Vol. 6 No. 2 July — December 2024 Promoting gastronomic tourism through the storytelling of southern local food, a case study of:

sour soup with seabass and young coconut shoots.



8 11sdansTAwuUsIINeINITIiNG

memwumammLsumumrmu maﬂmmmqﬂufjﬂw"lmuauumﬂwummmmummmmﬂmmﬂsm
uamnﬂuuamLmqamuaaﬂuUivaumﬁmmsmmmimmuwmsmammﬂiuaiu St
Uammﬂ%ﬂszmmmmm:} 2 $o thile nsuifien 4-5 ndv nNdeayns 2-3%ouw ntinianlvan
sufuaunseiandnunazdeniresldnsdaciy Wusuasadmsundnunaduy

(3) MIUgaunedy

Buandaeuue udduthaune 300 ua. mntudslrisoaunsyiaion ud

vhwsnuneilvantdadlulunsioundfazansiniimdason udnduiaduasnunwluntounsgaudae
ntudlothunaion Wuvan wazsenuzninseuadly (AsaInsanusniIBounauuIU)
Unrhsoldiien udnduiuzun daansie ssetimatvadundendulildsamnuion iu
wudniadesaugnly wdueseudadsn msvhemstndldininduainuesesio Auanves
dovan Eraanlifessusneey agldmnuannnidevawilionsisaraitulnesssum
MnUszaunmsalfidoufnmuuiues thidnadadausiony 17 9

(@) nsInETHLnIFuUaINEN

Om-aroan Zhu Rattanasan

#unafunlainswas anuewinasu LS miFad: #ihailuhuundiniainma 2508150212077 #uaau

#®® aw, Tods wakorn wazeuiueg dn 49 au 17 audondiu wed 1 ads

AN 1 wA9EUUaNNENIeanUE N8 Y

MsdEsuNISRANE NI MISENsE Gt spsiulngld Ui 6 atuil 2 nsngnaw - Sunay 2567
nIfifneY: wnedUaINTNIEANEHIIBU



Journal of Thai Food Culture 9

GELY

ownaidudefivavenivnruniuinvesdinm fausssy vieshiu mevieaiisndeomnsiady
AmflsfinaefageiinviesiioaisninsusssienaliAnnsiiunwioneigiosiusngg Sua
dawaviliinsieaiiseefufiunniu wavesmaenfiendsemaiaUsslomitonmnsuas
mdeuluiiimansugionisieaiien TnsnsvisnfisndsormsneliiAnnisnszaeselagyuy
viesiiu masmaugsAafiieates msvieaflsndeemmslutagtuldunistuindeuainmsivlnues
welulad Fodsnueeulatfadudiuddalunsduadunsendiondomnsinemaluladasln
afunnuazmnauigliiuinvieafiedlumsfumdeya aanuivieadien W@unsieaiivduems
uwdandnovnsTilusiuatiu (nwssdl aumas uazanl, 2559) fegnatu mntnvisaiisleiniy
Uszynuunsdutindldvangms fesnduiinizes SaduwdumzdssangmmuuuiBsrsma
Umngnamezeaarordvegluiuiu ia uasinsedluiuiivsaauaman fausiuanemeniides
Tudminasdans aunsanns aaugiond wisandfunssiuisaniventevar winuna dnd
thald neufitnsldafuitsaTomanssiniidugnnangluiuiivioduiiunndratuni
Snwnznfenans dnsesdugiu Tamusssn anuduey nsuszgndldlumstunyysens Jeenad
savpliimiloutu wu vsiufunsduiiduusenovvesianen smeiiuilldifissnsuion viemn
opnsulseyuiini dndhesdivgnianglusnouns Smamsziniasaigdulalui fazenn
wazomaumsuulufiuiisneiuns s

References

NAULATEENINTUTEUS NIUUTEIN. (2565). UNAINUAINEINYIIUAZHAAINT], NTUNTAITENING
Usena nsensemnded. (eaula) Whiluvdsdeyaldann www.dtn go.th Fuduileud 21
Jguieu 2566.

SUITIU WAUNS. (2556). kuyTnyld nseedsd. nunmwa: drinfiuiuauan. (eaulat) Whilauwnas
Yoyalaan https://clib.psu.ac.th/southernfood. Ausudlouil 21 figungu 2566.

NI AIULNAY hATALLE. (2559). NSV ATIO T (Gastronomy Tourism), S1IBNUNNITLATEND
Yioufien, uinenduaaIuAsuns Wewamelvg, Whilsunastoyalaain https/asean.
psu.ac.th/Data/tourism/topic/17/Gastronomy Tourism TH2559.pdf?, Wil 1-6 dudu
i 21 fguieu 2566,

ATl IS UavAne.(2555). wIUaINemy, MNIENTYLTUANY WaaguTw naLNzee, (eaula)
duduidetui 21 Sguneu 2566.

Ballantyne, R., Hughes, K., Ding, P. and Liu, D. (2014), Chinese and international visitor
perceptions of interpretation at Beijing built heritage sites, Journal of Sustainable
Tourism, 22(5). 705-725.

Vol. 6 No. 2 July — December 2024 Promoting gastronomic tourism through the storytelling of southern local food, a case study of:
sour soup with seabass and young coconut shoots.



10 215a157musssueIunIsineg

De Vries, L., Gensler, S., & Leeflang, P. S. (2012). Popularity of brand posts on brand fan pages:
An investigation of the effects of social media marketing. Journal of Interactive
Marketing, 26(2), 83-91. https://doi.org/10.1016/j.intmar.2012.01.003

Dolan, R., Conduit, J., Fahy, J., & Goodman, S. (2017). Social media: communication strategies,
engagement and future research directions. International Journal of Wine Business
Research, 29(1), 2-19. https://doi.org/10.1108/ijwbr-04-2016-0013

Du Rand, G.E. and Health, E. (2006), Towards a framework for food tourism as an element
destination marketing, Current Issues in Tourism, 9(3), 206-234.

Fons, M. V. S., Fierro, J. a. M., & Patifo, M. G. Y. (2010). Rural tourism: A sustainable alternative.
Applied Energy, 88(2), 551-557. https://doi.org/10.1016/j.apenergy.2010.08.031
Gheorghe, G, Tudorache, P., & Nistoreanu, P. (2014). GASTRONOMIC TOURISM, A NEW TREND

FOR CONTEMPORARY TOURISM?. Cactus Tourism Journal. 9. 12-21.

Hall, C.M. and R. Mitchell (2001), “Wine and food tourism”, in N. Douglas, N. Douglas and R.
Derrett (eds.), Special Interest Tourism, John Wiley and Sons, Brisbane, 307-329.

Horvat, K. P., & Ribeiro, D. (2019). Izzivi v turisticnem sektorju: kako se evropske turisticne
destinacije soocajo s preturizmmom. Geografski Vestnik, 91(1). https://doi.org/10.3986/
gv91104

Hansen, F., Kortbek, K. and Grgnbaek, K. (2012), “Mobile urban drama”, New Review of
Hypermedia and Multimedia, Vol. 18 Nos 1/2, pp. 63-89.

Lebowitz, J. and Klug, C. (2011), Interactive Storytelling for Video Games, Elsevier, Amsterdam.

Mathisen, L. (2013), “Staging natural environments”, Advances in Hospitality and Leisure,
9, 163-183.

Mora, D., Solano-Sanchez, M. A., Lopez-Guzman, T., & Moral-Cuadra, S. (2021). Gastronomic
experiences as a key element in the development of a tourist destination.
International Journal of Gastronomy and Food Science, 25, 100405. https://doi.
org/10.1016/].ijefs.2021.100405

Moscardo, G. (2017), “Stories as a tourist experience design tool”, in Fesenmaier,
D. and Xiang, Z. (Eds), Design Science in Tourism, Springer International Publishing,
Basel, 97-124.

Moscardo, G. (2018), “Tourist experience design”, in Cai, L. and Alaedini, P. (Eds), Quality
Services and Experiences in Hospitality and Tourism, Emerald, Bingley, 93-108.

Nika Razpotnik Viskovic, Blaz Komac. (2021). Gastronoic Tourism: A Brief Introduction; Acta
geographica Slovenica, 61-1, 2021, 95-105. [Online] Access online in June 21, 2023.

o

MsdEsuNISRANE NI MISENsE Gt spsiulngld Ui 6 atuil 2 nsngnaw - Sunay 2567
N3N wnduUaINENIBEANENEIBU



Journal of Thai Food Culture 11

Skinner, H., Sarpong, D. and White, G. (2018), “Meeting the needs of the millennials and
generation Z”, Journal of Tourism Futures, Vol. 4 No. 1, pp. 93-104.

Sinha, A. and Sharma, Y. (2009), “Urban desien as a frame for site readings of heritage
landscapes”, Journal of Urban Design, Vol. 14 No. 2, pp. 203-221.

Xu, F., Weber, J. and Buhalis, D. (2014), “Gamification in tourism”, in Xiang, Z. and Tussyadiah,
. (Eds), Information and Communication Technologies in Tourism 2014, Springer, Cham,
pp. 525-537.

Yash Chawla, Grzegorz Chodak. (2021). Social Media Marketing for Business: Organic
Promotions of Web-Lings on Facebook; Journals of Business Research, Volume 135,
October 2021, Pages 49-65. [Online] Access online in June 20, 2023.

Yeoman, I. and McMahon-Beattie, U. (2019), “The experience economy”, Journal of Tourism
Futures, 114-119.

Zhang, L., & Pentina, I. (2012). Motivations and usage patterns of Weibo. Cyberpsychology,
Behavior, and Social Networking, 15(6), 312-317. https://doi.org/10.1089/cyber.
2011.0615

ANZEITBY Jilsy

U9E1dNaT IIAUETS (UNAYIN19BEsE)
USHW AN 1638 wouRnauUTALAUN
9/57 wpulauds auunyauly fuanensd sLnemalng Jsninasuan 90110
e-mail: foodwithtravel2020@gmail.com

UG el (TN3YIN199652)
USHW f{ANT1698 wouRAaUTALAUN
9/57 wo8lauds auUNIYIUINY FNuaRaMd 91LNoMInlug J9inaaral 90110

e-mail: mayumu@live.com

Vol. 6 No. 2 July — December 2024 Promoting gastronomic tourism through the storytelling of southern local food, a case study of:
sour soup with seabass and young coconut shoots.



o a4 4 % o v & o ¢ ° v a £
miwmmLﬂiaaﬂuu1aﬂlaaULLwawanL&lmJﬂaﬂanmNaﬂiﬂﬂ°l°UL1/|ﬂuﬂnﬂi‘llug‘leianan
Development of Dried Longan Juice with Safflower Beads by Using
Spherification Technique

drnad guszassann®’, Sadus Weaals', n3veyn endanllyeds' uazues vugw’
' T5958UN19EeY, I Inedeaiunan audn1sAnyaug
? pugnAladinens, unInenaesvdgaiu

Utsaphong Uprarawanna*', Ratkan Kheo-u-rai', Phurichaya Apiwatchaisiri'
and Mayuree Chompoo
' School of Culinary Arts, Suan Dusit University, Lampang Center

? Lampang Rajabhat University

Fuunay: 15 wgwniau 2566
whluunaau: 16 Juew 2567
ABUTUUNAIIA: 15 NawnIAN 2567

UNAnge

AT Uszasdiiefnunnistialseuuiuaznendesdadunaliuazanlnann
Ustlowiftoglunmamilevedingluuussiduniestuaplnslnendnduhaloouuiastudintng
aonAles T9NMIeuNUNIIVARBILUUENALY S0l (CRD) dMSUNTNAROUNINIEAN WAEIMUNY
nMIneaewuUUieaduaNysal (RCBD) dmsunisnaaeunisUszamndunia Imaﬁﬂmmﬁugﬂ
dadadihaondleslngliinaianstusunsanaumnaserassaiiunmuduiuiosas 1 figumgl
wANENaAY (30, 40 waz 50 asrmwallied) nealuasaraswraletnaslanmnuluduiaeay 1 wuin
Wndadnendlosindnainansazanelndusadiungamgifigamgiiginitiuuliuagsiunalmg
ningamaiisn Tagliwuasuansinsfuszrinsenmgdl 40 uay 50 ssrwaldea WHINNIMAFDY
msszamdnda wuin flgaumgll 50 ssmwadea lésunseensuanguilaamnigreglusedu
Youwn (7.95) uwazannisAnuviUisuiieusdosiy 3 via fo thalsouuis hegrsauam)
ihalseuukmaminonddosiosay 30 uasrthdledduidadndiinonddosiosay 30 wuih
mawesuhnenddeshliauseudundusazsanianas uinnasudiadndinendlesniy
dawalnzuuniudnunrusnguasauveulpssuiiniudefisususogisaua (p<0.05)
agUdnsiasuinenddeslusluvurondatadldsuazuuuninuseuganiinisiaiudae
ihaenddeslasnss Tnefazuuumumeuusasfueglusydurouun (7.58 - 7.92)

mMsaesesruina lveuwimandindndnandtes *  fUseanuenu (Corresponding Author)
Tngldinafian1sTuzunsinau e-mail: utsaphong.u@gmail.com



Journal of Thai Food Culture 13

o o w ° 1 & a & ° a4 A
A& 3V anU@ULL‘WQ, LAURNE, ﬁaﬂﬂr]f;\laﬂ, Lﬂﬁaﬁﬂmﬁi&utWi

Abstract

The purpose of this research was using dried longan and safflower, which are very
useful fruits and herbs in the Northern part of Thailand, to be processed into herbal
beverages by using dried longan juice supplemented with safflower beads. A completely
randomized design (CRD) was used for the physical experiments and a completely randomized
block design (RCBD) experiment was planned for sensory testing. The forming of safflower
beads was studied by using spherification technique from 1% alginate solution at different
temperatures (30°C, 40°C and 50°C) was dropped in 1% calcium chloride solution. It was found
that safflower beads produced from sodium alginate solution at higher temperatures tended
to be larger than those at lower temperatures. There was no difference between 40°C
and 50°C, but from the sensory test it was found that the temperature of 50°C was most
accepted by consumers at the level of “very like” (7.95). From a comparative study of 3 types
of beverages, dried longan juice (Control), dried longan mixed juice with 30% safflower juice
and longan juice supplemented with 30% safflower beads that was found that safflower juice
supplementation decreased odor and taste preferences. However, safflower juice bead
supplementation resulted in an increase in overall and appearance of liking scores
compared to the control sample (p<0.05). Beads received a higher liking rating than direct
supplementation with safflower juice with the liking score for each aspect at the very like
level (7.58 - 7.92)

Keywords: Dried Longan, Beads, Safflower, Herbal Beverage
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Abstract

This research aimed to study the standard recipes of KoyPed dessert (Crispy Roll) and
to study appropriate ratio of Alhumdulillah rice flour in KoyPed dessert (Crispy Roll). The
researchers researched 3 accepted recipes of Crispy Roll. After that, 5 food experts were
tested using a sensory quality test 9 — point Hedonic scale found that the 3rd recipes received
the most favorable scores from experts ranking in high level (7.38). Then develop the 3rd
recipe into KoyPed dessert from Alhumdulillah rice flour. Athumdulillah rice flour was used
to replace rice flour at 3 levels which are 30, 50 and 100 percent of the total rice flour weight
then testing consumer preferences. The population and sample were 50 personnel and
students of Suan Dusit University, Trang Center. Then analyze statistical variance and compare
the mean differences. Sensory quality assessment results found that the use of Alhumdulillah
rice flour in place of rice flour at a ratio of 30 percent of rice flour weight were highest
accepted level with highest preferences of overall score of 7.52.

The differences were statistically significant (p<0.05) The results of the color
measurement showed that the increasing of Alhumdulillah rice flour resulting in more
brightness (L*) of red (a*) and yellow (b*) which resulting in stronger color of the products.
Hardness Force found that increasing the amount of Alhumdulillah rice flour make KoyPed
dessert (Crispy Roll) crispier and harder at statistically significant (p<0.05). Also found that
using Alhumdulillah rice flour instead of rice flour at the percentage of 30 with Moisture
value and Aw value at the lowest level however there was no statistically significant difference

(p<0.05) with another 2 recipes.
Keywords: Alhumdulillah Rice, KoyPed dessert, Crispy Roll
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Abstract

Gummy jelly generally uses gelatin as a gelling agent, therefore vegetarians
cannot consume this type of product. Therefore, alternative gelling agents are used in
gummy candy. The carrageenan is a gelling agent produced from red algae and
carboxymetylcellulose (CMC) which is derivative plant-based cellulose widely used in
such products. Karanda fruits contain high nutritional value. It is a source of vitamin C and
anthocyanin which are antioxidants. The objective of this research was to develop a Karanda
gummy jelly from carrageenan at 2.43, 3.21, and 3.99% of the ingredient weight. Gelatin-based
gummy jelly was used as a control sample. It was found that with the increasing of
carrageenan, the color values aw hardness, cohesiveness, gumminess and springiness were
increased. Gummy jelly with 3.21% carrageenan had the closest values of moisture content,
L* b* and a* to the control formula that was selected to develop summy jelly from
carrageenan combination with CMC at 0.04, 0.08, and 0.12%. It was found that the gummy
formula using carrageenan at 3.21% combination with 0.04% CMC has a quality most similar
to gelatin gummies. Due to the moisture content, Adhesiveness, Cohesiveness, Springiness,
Chewiness, brightness (L¥), red (a*) and yellow (b*) values of sample are the closest to the
control sample. This study can be used as a guideline gelatin-free gummy jelly product from

carrageenan and carboxymethylcellulose.
Keywords: Gummy, Karanda fruit, Carrageenan, Carboxylmethylcellulose
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fuioonaindfiunt luouflguvndl 55 ssmwa@eaiunat 30 $ilus uduAvlundeswanafinda
adiflovhnsnaaeusield

M13197 1 grsnsHaniuiugaem gyl

GRDIAGE Ysuas (%)
Control Formula 1 Formula 2 Formula 3
Yhazshamszunv 53.07 66.77 66.23 65.70
La1AU 8.03 - - -
ALY - 2.43 3.21 3.98
NIATHIN - 0.20 0.20 0.20
drmanse 31.84 30.35 30.11 29.87
nalaalesy 7.06 - - -
\Ndo - 0.25 0.25 0.25

2. AnwsanammIuuusuiuansvenduiiawaglasiivunzaulunsuaniusiuzsiag
WU UIU
Anw i iuuusmiuanfuenduiawaglaaivnyalundnfousidudugsimm
uzual Tnednislivsuamsiuuuanseduiidadonlude 1 wazvinisnauasuuusu
ASuanTusaglaaiisosas 0.04, 0.08 uaz 0.12 Inedignsiugiulumandn Fesei 2 Tngldtud
Mnaanduitelfiduiegsaiugn MNauunsmaasaLuUdtaLysal (Complete Randomized
Design, CRD) iw3suiflsupnuunnsinaniadedieds Duncan’s New Multi Range Test (DMRT)
diedonUiinamesaivenduiiawaglaafivnyay nsaziinundind dnunsitleduda water
activity uazarutu Tndideafufuiignsmuauuindign Fanmstufiuedaomuzunlionaisiuu
Suwfuasvendwiiawaglaa (CMC) Tignude 1.2 willn1sifia CMC wianfunsasauuludu
ADULIN
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3. N1INTIVFIUANAINVDINAAA U]

3.1 Water Activity (a ) Taenhshedhwandusifutivyshmmuzunlviindaduiuuun
BnuunaUssana 2.0 x 2.0 x 2.0 fadwes lalunwugldfedns Ingldindeinen a §va Aqualab
JU CX4TE

3.2 Aipszsirnudu Ingthdethwadndausituiuzhommuzsuindaduduaundn
UsEand 2.0 x 2.0 x 2.0 fadiuns Fadndn 3-5 n¥u indesendlinseaeininorgiiden ieda
fpsu InglfiaTesdinsnevimnuduuuuBunusn B Sartorius Ju MA35 lngldinusoufigungd
105 asriaLges

3.3 Yadnwariieduia Tneg3s Texture Profile Analysis (TPA) Failunisiniieduia
Iuﬁﬂ‘wmzLﬁamwumsﬁmmamwé yhnmsindhegsiuiuzahamuzunil Wity aun 15 x 15 x 10
fiodiuns Tasn1sneiegensanansdsdunsiaagiinanadiodns 2 ads Tnglfnaanaugs
veseteiufianasanarudusudosas 75 (75% strain) fewedesTndnuaeiioduia (Texture
Analyzer) §%a Stable Micro System JU TA-XT2i e innseanseusniduriaugnats 50 dadiuns
(P/50) laaA1vuA Pre-Test Speed 10.0 mm/s, Test Speed 10.0 mm/s, Post-Test Speed
10.0 mm/s LLa”wTwmsaaULﬁaummg’mﬂfmﬁﬂﬁwqﬂﬁu 1 Alandy uazaUiBUANNGIRIINGIU
wn3eaitldneshegaiuiiuzahemusunilu vihmsia 5 A% s1eaumann Hardness Adhesiveness
Cohesiveness Springiness Gumminess g Chewiness

3.4 Sard shewr3esind (Chroma meter) 8% Konica Minota Ju CR-400 lpgen L*
Ao AArmatng (Lightness) Sidndaust 0 @) auila 100 3v1) Erilengeuansindnusisieny
ghann driamuanwandueiidaavienoudnede dduidun @ iduduvin wani
wansTuriduiiuldlunmeduns (redness) Srfldnduau wansiwanfsiiuiiualdilunmdite:
(greenness) druAdrlamaes (b%) Ao Sanduuin wansmandusiiudunldulumedimass
(yellowness) durnau uansirandaeidwurlindudintu (blueness)

NANTSIY LazaAUTIgNa
1. wan1sAneUiunamsduuuiivanzanlunisudandndneitufiuzsirmnouzunali
anmsineUSinansduuuiiuansanlunds faritufluzdimnuzuny 3 sz
fio Yovaz 2.43, 3.21 waz 3.99 nuimsliamsuuuiumsiewalusnaimetuilildnunmn
VoINAR AT TNNNZIRINz U LA NAA U g9l Td1Agn19adR (p<0.05) Tnsundnda
fufiuzshwmuzunvlviinsesiauam 1dud Anewosueadin (@ ) Usinuanutu dnwo

¥ ' W,
=1

Wedudaneiniasindnwuziiloduia fieisn1sna (Compression) 2 A3Y WAz InAELANAAINITIS

a

712 3 kay 4 fuaInu
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a) Control (gelatin) b) Carrageenan c) Carrageenan d) Carrageenan
2.43% 3.21% 3.99%

AN 1 AufluzaarniuzuuilgansdnuuduaisnawalSuiaanenatuLaneneiy
a) Control (gelatin) b) Carrageenan 2.43% c) Carrageenan 3.21% d) Carrageenan 3.99%

nAn Ao fudurdrmnusunwildasIsuuasiiauinvewinsusiidnndn fudild
wanfuluansnelaa Lﬁaqmﬂmamﬁm%tﬁ@msmﬁmé’qauﬁqmmﬁ 55 asAwaled [Wunan
30 $1lus SnvaRnauuenvestUTldAs UL 3 S Sruiavestuiuiiiidnnindsenainen
msuaivestuidlothlundnfsissmesenly fvesuilannasIuuuidnuasilicey ldy
i wasdidvewantariiunaduninduiildwaniuduasnewa (nwi 1)

AN3199 2 A Water activity (a ) warUSunamnuuesiuiiuziivinsunlnldasdnuudu
a13n0aUTIIAULANATUY

f13naLaa aw Y3unAnnudy (%)
Control (gelatin) 0.8211 = 0.0014° 21.04 + 2.92°
Carrageenan 2.43% 0.5822 + 0.0019° 3.44 + 0.28°
Carrageenan 3.21% 0.5989 + 0.0015" 3.54 + 0.22°
Carrageenan 3.99% 0.6029 + 0.0154° 3.32 +0.14°

' o w a

e MonuTluwwIRaieiy mneis alianuuendsiuegrelidudAgynieadis (p<0.05)

]

T 2 wuhiudigasiildamiuuudumsnenadiutuliinererUimmmntuves
wanus 3 gns wilmUBinueuduhnifuidldemiuiunsrena WemnfuddldasFuu
Juansrowadesinniseulanutuiiguvnd 55 esanwadea WHunan 30 dalus vl
Tassaraaszmeoonluannuansue dealindnsasiinvafuazivuuenygusslifinm 3
gnadunnmsinUdenudesiuenmnsuisiiintusswinsnsviuis (dehydration) 81ms 7
suvpfguiuluvdorhuiadunauudssalifnvesemsanindulionudeiu Turasflenui
Tumeluguemsdsfiogaaihneluiuemsazssmeosneniunazenavilfnshudlany ol
(la Ssaemes, 2552) dufuiilfammuiumstenalildinudurounisaneutudaBmsey
Lﬁaawaﬁuﬁqquﬁmwaammm (melting point) AMUsEaNM 30-55 perniwaldea (Dranca and
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Vyazovkin, 2009) ymnihiuiannanfudieulugevauioungumgignitgumgiinismasumad
wyhlvindndniazaty Jedwalindaduandinadusinaninuiiuauasaiemesuoniin (water
activity) gan31 0.6 Faonvdsmaliorgnisiivinvduiesaniinisedyvestiogdunid

AN5199% 3 ANdnwriladulakasUSunaA NI Ut ULz U Rl A wuwduans
ALaUSUIULANANAY

Texture Profile FEAVIDIAIADLAA (%)

Analysis Control (gelatin) Carrageenan 2.43% | Carrageenan 3.21% | Carrageenan 3.99%
Hardness () | 3076.84 + 397.24° | 11262.73 + 732.55" | 17299.05 + 1602.30° | 10790.73 + 644.72"
Adhesiveness (g) | -22.36 + 7.34° -129.52 + 34.83" -128.83 + 15.18" -136.50 + 6.30°
Cohesiveness 0.89 + 0.05" 0.42 + 0.03° 0.59 + 0.08" 0.34 + 0.01°
Springiness 0.98 = 0.01° 0.71 + 0.13° 0.80 + 0.02° 0.54 + 0.04°
Gumminess 2748.04 + 467.44° | 4733.03 + 605.08° | 10394.65 + 2141.68" | 3717.17 + 246.08"
Chewiness 2685.46 + 478.31" | 3409.82 + 896.26" 8388.71 + 1894.09" 1999.93 + 197.13"

'
! o aa

ATANuLANANAUeE el An19ahia (p<0.05)

o

NUBLAA: AN Y IULLIRTANSAY Yaneds

3T 3 wansliiuiAudnldamduuuduasnewassiliundnsausiian Hardness
Gumminess LAy Chewiness ganidaegaiuiignsaiugn luvneziiiiadn Adhesiveness
war Cohesiveness snifufifilfiaanfuduaisnewa nalnnsiiawaresuauiins3uuuiagin
indervesluianamduuuinazdeadulndfuindsimsduuuieiviloutusias ez
Anlwindeng mﬁmgj%é’aﬁawﬁﬁ’aaﬁmﬁ'aa%ﬁaLﬂ%szhaamﬁauazLﬁuﬁﬂﬁwimﬂmaa%ﬁma
awfid silieaildddnvarasgUld uduswuanldieidediusinn (Popescu et al,, 2007)
demIuuuineatuadildiniansuensiveni (syneresis) SawaiinmsdnSosialassad sl
waznstiuthesneagnetng Ssdmadenmnimuesalasaziimsueniveshiosandiofusinaves
ALY (Rinaudo, 2007) Gemsifia syneresis anaiileUsinamens3uuinduudn
Thiuilulassassadiuinideslldunndieonvdmaliaainnuudusananediuldnndeud
Admsuuues 3.99 fie Hardness sninfuiiiensduuudon 2.43 uay 3.21 wenaniiie
9NNTTUILNS syneresis TlvRawhnsauldnnuuanivestuiifildansduuuduansiewa
yhlvinanfasiionuduanas vaduaziiaiudonuds adsisuifien Hardness gandriufignsnugu
Snimsinnsuensveai (syneresis) oraviliusnafavestufiannmsisuuudiamumileafiniu
weldunnniiuiiannmanduddliien Adhesiveness finausnnuansidegnsinisindedaiingae
u597131nn 37 wawyiliAn Gumminess way Chewiness ganirudiilfiaanfuduansneiaa
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o | v = ' |l v = <, ' = W
M1319N 4 ﬂ’]asﬂaﬂﬂllllll33JFNW’]’J§~131J']PJIWV]IEUFW§’F\]LLuuLﬂua’ﬁﬂ@Lﬁ]aﬂiuqmumﬂmqﬂﬂu

i3 USunauue9ansnelaa (%)
gesAIuAN (A1) | MT1AuuY 243% | A15134UL 3.21% | A1913uUU 3.99%
L* 30.76 + 0.59" 32.97 + 048° 30.82 + 0.57" 31.17 + 0.21°
a* 2272 + 1.16° 30.99 + 3.15° 25.02 + 1.33™ 26.26 + 1.21°
b* 11.63 + 0.76™ 15.27 + 2.29° 10.28 + 0.74° 13.34 + 0.82°

o v a

NUBLR: Frdnushusuaneufisnatu vinedis ardfifanuwanssfuesisfitudfyvmieda (p<0.05)

nan15ldasduuudnuuduarsnenadenaldfuiddvowdnfusilunised 4
Tnsauaing (%) veafuiiildmsniuuudosas 2.43 fldganindednedu luvasdufldansIuu
Yovay 3.21 uay 3.98 fmnuaindliunnisanduliilfiaaAuduasions daurduns @) uay
A (%) ganhiudilfianiuduasnena ordunnsfissmeesnlunndudvnzauuts
Tugouauouiliinuveudeiaraeld fesufeansiviessntnglanudidugedudemanduns
wazAdmdosgainiituliiliinafuduarsiens mafinduvesiduns @) wagAdndes (b¥)
wuldlupmnseuuianguinmalsl wu weuida ndae uasen usu Fseradnannisfidatheenan
9113 MaBsulasaine mawdsudnuusdodudauinafimee s wenmaUdsundas
AU NTuveIveIwdslua s 1Wudu (Zielinska et al., 2012) uaamaﬁqmmﬁﬁiﬁﬂumiau
fufnenyanuuenaviilrueulyleiuiidussaingaunduizinamnusunvaaesiduanmsdsznou
fioondladannmaiatuld (Mattioli et al, 2020) SsondsualsimAunafingnitdiogatuiigns
AIUAN DNHANTVATBUA aw USinauauty Snvamiloduia wazed wuiniudgnsiilianmFuu
uansnewaiferay 3.21 vhlvindadasidguamindifesiviudoneaifuings Tnedid a_
Adhesiveness Cohesiveness Springiness A1AMM&@114 (L*) AELAS (a%) laz Admndes (b*) TnalAes
fushogamuauuniian Juuinumesrsiuuinzaudolilunsinuluduneusely

2. wamsAnwITIIAIAISILUTmRUASUanTiiawaglad (CMC) Awwnzaulunns

RELEETHER RV R PHEATR IR

wansliuUsnamivendufiawaglaa (CMC) Tunswandufiuzshsnangunalvifiens
Wudusinafiu 3 seau laun Seeaz 0.04, 0.08 wag 0.12 wansliiuinUsinaansuenduafiawaglas
fanafuhlildnunmuessdnfusitudvshmuguny Wi Snvasdeduda ad fudiein
MIFuULLANSTY (p<0.05) Ifuansnalunmsnedl 5 6 uag 7 muddy
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(@ (b) (o) (d)
Control Carrageenan 3.21% Carrageenan 3.21% Carrageenan 3.21%
(Gelatin) + CMC 0.04% + CMC 0.08% + CMC 0.12%

A 2 Aufugaimnanzuvidiansdsusindu cMC WuasewauSinauwansnaiy
a) Control (gelatin) b) Carrageenan 3.21%+CMC 0.04% c) Carrageenan 3.21%+CMC 0.04%
d) Carrageenan 3.21%+CMC 0.04%

AR uduzdiwuzu e Suwuasiivuavewdnsusinidnn i duiiildieaniu
Huansnewa esnnudnfamifinnsvesivdieuiigamgll 55 ssrnwaidea 1Wunan 30 Halus
Snainduuenvesiuilily CMC W 3 ey TighwarildBouinuasidvemanSsifiunadunia
fuiildanduduasnewa (rmd 2)

A15199 5 A1 Water activity (aw) wagUsunamnuduesiufingaivniug una v lda1sndnuus i
Au cMCuansnelaUsunuLanasiu

Jiuauansnaaa (%) aw Uunuarudy (%)
FAININTIFIULIAAY 0.8211 + 0.0014° 21.04 + 2.92°
A131FUUY 3.219%+CMC 0.04% 0.5171 + 0.0141° 252 +0.28°
A1313UUY 3.21%+CMC 0.08% 0.5333 + 0.0707" 248 + 0.15°
AU 3.21%+CMC 0.12% 0.5343 + 0.0036" 2.42 +0.35°

o o

NUYLUR: frshuslunuasedisnetu muneds Afidauwananafiuega i@ dmneadn (p<0.05)

9nmed 5 nuhmslianududuvesanivendiiawaglaaidumsnewalufuiian
Aduulussduiifiaty daaldsuidan a warUSnaiduiimninfuiigasmuauiliinaii
ilosnshegreiuiifildansduuusiniu CMC Fowhnseuldanudufifinennisuendaveni
(syneresis) vilinlulassadanasvineeonludmaliia a_ wasUSinaANTusas wenanni
MaiLUSI CMC ’LuqmmimémﬁuﬁLﬁuﬁudmaiﬁ?iqwaiﬁﬁm a wasfiAUSInaALT ULy
Tnevhldmsiduuuiinssusfurenndeglussiugailhieiinaiiauudusdadudeives
mMsldAsFuuulunisaane1ns egralsinudeidevesans Fuuy Wy wanasunduduvesivald
ghemnuden wazuunlthfiziAnnsuendivesin (synersis) 91n1AS9&319198 (Tunieva et al., 2021)
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nsldnaudnanlsddsiiminTuanageiuduaunsoinlugnmsiunuan i ivosans
AoLeala Wy Dunstan et al,, (2001) lnaSurgnisvinausiuiuveaauur-asdnuukalanaduny
WiarLFuNsLANYBaaA (rupture stress) Wawinladaduiuienas 30-40 wardstrvangamal
MsfofYeNaa Wu et al, (2020) TéUseiiunavesszdunsannisiinesdilawdureansynid
nglakuuuuusonmatRvesaaynkazuAUI-MIIBLY NuTnsfisturessedunisannisiin
ozdlawdurilvinismanaanmeynsufunnisuudauuiusty wranmaendivesi
naadldd mnmansiariuunutunsfuiowaglaaduasienalunisuiatudaonnies
funuitedrsiuienindr aw warUumuturestufifisdudoviinames CMC fioradu
NAIINNTANAITRIMILENFITDINNEaTianaslhssasgniiudnluealdundu

manseaousnumioduiavesiufinnmaiuuuiuiuaivenduiiawagladlumsed 6
A1 Hardness Gumminess wag Chewiness gﬂﬂdﬁﬁuﬁqmﬂw@ﬂu‘umzﬁm Adhesiveness
Cohesiveness Wag Springiness Anidogsauau o1aLdunasnamautivesaisneolaa
Famsuuuiinafinsguuiiungluvugiinnfuendiiawaglaads duoyiusvosvaglaatoe
ylilassadeesiufionnaminuuuduseiy uenaniduneunseuldanuduenavilisudian
ANTuNNTINY CMC wadauaziinilienuds viwmalvian Hardness gandndudignsioaniu winis
WisTanas CMC Tundnfuildanacn Hardness anasenatfulaares CMC Mduwaglaafiiiszqay
annsaduiuildmiluiifusnlulasedaaaldinntu slfeaveefuasnaeduaaiiue
(Takigami et al., 2007) FeUsmnahiiusnlulassadsnavesfuiild CMC wudy vinlsien
Adhesiveness fsauinntuuansliifuinfuifemuniemiedindonihinuasfedaideuss
fianntu A Cohesiveness anauifiowfinUun CMC Vildmainizifuosmesiassainasadud
LiudwsaRneaiiuszaaunnzauamiinafuiuiuasnaneaues CMC dauri Chewiness
uay Gumminess anaiiauiu U CMC uansliifuhiudifienufumudenisifenanas

A15199 6 ANanuwazlleduNave I uTuraavINsuuAlTA T ALuUT AU CMC Wuansnewa

USHauananenu
Texture JSuauasnama (%)
Profile ansAIVAN ANSIALUY 3.21% ALY 3.21% AN 3.21%
Analysis (19andu) +CMC 0.04% +CMC 0.08% +CMC 0.12%

Hardness (g)
Adhesiveness (g
Cohesiveness
Springiness
Gumminess

Chewiness

3076.84 + 397.24°
-22.36 + 7.34°
0.89 + 0.05”
0.98 + 0.01°
2748.04 + 467.44°

2685.46 + 478.31°

30688.68 + 4606.00"
-501.53 + 241.40°
0.67 + 0.06"
0.78 + 0.14"
20703.99 + 3756.24°

16256.82 + 5256.82°

24852.89 + 922.96"
-972.05 + 404.39°
0.55 + 0.02°
0.95 + 0.04°
14558.35 + 717.19°
14062.68 + 331.69"

26028.87 + 2849.62°
-1055.56 + 246.31°
0.56 + 0.02°
0.97 + 0.01°
13740.34 + 2005.86°
12985.86 + 1999.20°

NUBWA: FIENUTIUMLIATTIATY vaneta ATdANuwanasiueg1eille

o

dAgYN19@as (p<0.05)

o

Muduzahwmugumbinnammiuuuiuiuaivenduiiawaglaa
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narAveInsldAIILLLILIWUTSesay 3.21 iU CMC i%eeas 0.04, 0.08 way 0.12
Wuansrewa (M319it 7) wudiianuaing (L9 llusnsdnsanfuiigasiliinafuduansietsa
Tuvauzaduns @) uazadmdos (b*) mndiudiilfeaduduasiona oradunszauamdives
Ansuanduiiiaaglaa (CMO) iduasuszneulndwe fussyauiiddminlunanawunelng fdnwae
Hunadulovdodumildnuurlifindy liflsa uazgamnutuldd Snts CMC ansnsanszanediluih
\ieadsansavarenoaaessuieadiiussla (transparent) (Zhang et al, 2022) 8nsta CMC
91ATRINANULNTUYRIEN TEVTOTIA IR LuAuTIINAN TR UUEA YNGR SugIAFwnS (a%) wag (b*)
mnifufignsildieaniu iuansiesea

AN5197 7 AFveanuiiuzaiavininsu R A wuuINTU CMC WuansnewalSunuwansnanu

USueua1sneLaa (%)

A GLEGRIVGH AT 3.21% AU 3.21% A1TITUUY 3.21%
(9a1iw) +CMC 0.04% +CMC 0.08% +CMC 0.12%
L* 30.76 + 0.59 29.84 + 1.39% 31.06 + 1.11° 29.35 + 0.74°
a* 2272 £ 1.16° 18.45 + 2.21° 14.32 + 1.70° 14.58 = 0.81°
b* 11.63 + 0.76 6.10 + 1.46° 4.70 + 1.03° 6.17 + 1.17°

o v aa

vuewe: fdnwslunuueuiimeiu wneds miifaausnsaiuegsdidodfameaia (P<0.05)

MNHANITMARBUAT aw USumAutu dnvueiloduda woza1d wuiifuilgnsiild
ms3uuuduansienaiifesay 3.21 sruduasvenduwiiawaglaadosas 0.04 silviuansiausi
fannmlndidsstufuiiinnaaifiuinngs nefle USinaaudu Adhesiveness Cohesiveness
Springiness Chewiness A1AMA314 (L) A1dLA (%) uag mdmdes (b¥) IndlAssiudieg1sniuny
undige Judulimnamesnsvenwaglaaimnzauiieltlunswdafuiusaanearfuild
AIIRRLUTIRUATSUBNBW TIawaglad

#3UNAN3IRY
MnnmAouandiiuivinvesansnenaiinarelasiaaaaivhilyinunimesiudunnsaiy
Snvavildinszurunisndaduiiiauuandisfu a1nnsnadeunmn nresfudiindnain
ASITUUY WU & USinuemutu Snvusioduia uazend vesuiigrsiildeaniuuuionay
3.21 vihldwdndasidinuanlndifssiuiufiannearfiuuinga Taollid1 a  Adhesiveness
Cohesiveness Springiness AIAMNEI1S (L*) ANELAS (a%) waz Adwaes (b*) TndlRssiudiiegns
ugnniign Jaduiinamesmaduuuiansauiielilunisinuludunousioly daunanis
nadeUANNNYRITLTUTIFNAAuTIlE T IuLLImAUA U Tiawaglaa wuintuilgnsd
Tennduuuduansnewaiifevas 3.21 Swdumsuendiiawaglaaiosay 0.04 vilvinanfusid

Vol. 6 No. 2 July — December 2024 Karanda fruit gummy made with carrageenan in combination with carboxymethylcellulose



48 q15a1s5TmusssueIunlsing

aunlndifsstusufiarneaifunings Inefa1uiinananudu Adhesiveness Cohesiveness
Springiness Chewiness A1AX@314 (L¥) ANdwas (%) wag A1dwmaes (b*) Indlfgsiusiaganunay
wnfian Judulnavesaivenwaglaafimnzamieldlunisudnfuiiusmainmandudld
AsRuuINiuaTuendwitawaglaa TunsanaunmuesiuiiunaAnEaduausaldans
rowanseanslelnsreanssduiinduls uarnsifiunuamalavnnsEenuatRnandyinely
guadmdmiuinenfuamdunisiesenuinfurituively

UalaUBLUL

1. Wumsmsiannadafasifuiunannnadulaglinmaiuuuazaivendivagloa

2. annsaldanslelnsneansssviinduy widuasiewaviousuussgunmuesuanfus
fufiunmnmaniudiolindnfsiiinunwiad

3. AvsviinnsUseufisuisnisannnutuvedn s fuiidienisldanfousuizduy
i Msanruusuts viensindausarsdestumnuiudug Wudu

4. esfnwegmaiuinviiesainiundasuridaudui wu madonldussytus
Tumsiiudnw msiivluaneid Water activity, gamgil vioussernmauansisiu Tasenavi

NIATITNATIENAUNIETIGIE

AnAnssuUIENA

sufeElasusuUssnuaiuayunannesuiionsitemeldlasinisduaiudaseiug
uazuinnssndtenuuln Uszdnd 2566 anuminendomeluladsvasnanszuas uwavgisoves
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Abstract

The purpose of this research was to study the processing of candied pomelo peel.
To study the acceptance of the use of candied pomelo peels in cheese pie products and
to study the use of candied grapefruit peel in cheese pie. The sample group was personnel
and students. Suan Dusit University, 30 people were analyzed by mean statistics (Mean)
and standard deviation (Standard Deviation, SD). The questionnaire was used to analyze
the data by computer. by using a packaged program (Microsoft Excel) From the study of
the process of making grapefruit peel. From the selection of raw materials Sam Phran,
Nakhon Pathom Province, Use pomelos with large fruits and thick peels. Then cut the
pomelo peel, both the outer and inner peel, to a size of width x length 1 centimeter.
Then it was put through the process of soaking, boiling, simmering and baking at 65°C for 10
hours. completely dry welding There will be a thin sugar coating on the grapefruit peel giving
it a more pronounced green and white color. Therefore, it becomes a canned pomelo peel
product and can be added to cheese pie products. And from the study of the standard
recipe, it was found that the tasters rated the liking of the second recipe in terms of
appearance, texture, smell, taste and overall liking. The mean scores were 7.40+1.95, 8.40+0.55,
8.80+0.45, 8.20+0.84 and 8.40+0.55 respectively. Therefore, the second recipe was selected
as the standard recipe. And when the grapefruit peel was added in the cheese pie products
at different amounts at 3 levels, 10, 15 and 20 percent of the total cheese pie weight, it was
found that consumers liked the 20 percent of the added amount in terms of appearance,
color. Smell, taste, texture and overall liking were scored 7.57+1.00, 7.67+1.12, 7.37+1.40,
7.33+1.54, 7.47+1.53 and 7.63+1.10 respectively, since all aspects had an average of
7.30 - 8.19. (Satisfied at the level of liking).

Keywords: Cheese Pie, Candied Pomelo Rind, Product Development
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Abstract

Babin, Bengka, Babinka, Trang Province, food culture has been influenced by
Portuguese, Dutch, and Chinese. Although the food has been translated as local name but
the symbolism of the food is still Portuguese. This article explores the history, ingredients
and cooking methods that are important in food production, type of food that is served
for daily consumption, celebrations and ancestor worship as well as symbols of Portuguese,
Indian-Portuguese, Dutch, Chinese mixed with indigenous Malays (Peranakan). In addition, this
article discusses the factors that affect in the ambiguity of culture and food after World War
Il. Finally, the revival of culture through Great interest in its food, especially from the 1980s
and the extent of globalization about this food. Furthermore, there is also an audit in the
research results that the findings are expected to highlight the importance of food in Trang
both past and present. The most important journey of Babin dessert is coconut, flour,
sugar, which is similar to Babinka from the Indonesia which is widely accepted. Especially
considering that Babinka of Indonesia comes from eastern Indonesia which is the closest
region to the Indonesia and it has the most closely related cultures. Part of the premise comes
from the Queljadas de Coimbra which is the original Portuguese and Babinca of Portugal.
The Guar is from India by the nun (Babina) who invented it. That cannot connect with the
Babin through the accent, but with the assumption of cultural reception from Portuguese
nuns and Bika which are influenced by Orlanda that has an accent that Bika. It has a similar
accent which also finds the concordance in the relationship in the VOC's trade journey with
Ayutthaya and through Trang province in order to link the routes, multicultural dessert of
Portugal through the journey from Bengka, Babinka and Babin.

Keywords: Desserts, Babin Bengka, Babinka, Southeast Asia
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1. Bebinca
Bebinca, also known as bibik or bebinka, is a traditional layer cake of Goa, India
derived from Indo-Portuguese cuisine. Traditionally, Bebinka has between 7 and 16 layers,
but it can be modified per one's convenience and taste. It is especially popular during
Christmas, but is available in Goa year-round due to tourist demand. It is also easily available
to carry and preserve for a long time or eaten fresh. Bebinca was also adopted as a typhoon
name in the northwestern Pacific Ocean, contributed by Macau. It is also prepared in Portugal
and Mozambique
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Bika Talago

AW 4 Kue Bika Talago
AUAUAIN https://www.youtube.com/watch?v=FtktHwaPlto &UAl iU 7 lwwieu 2565
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finsuuzdlv3dn bibingka WUULNULAN
fuguruYIIYdula iy vsenEeiuIlwes
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widevessuneiaifididuuuiafuionisuasdoidiodng wibnsuuufduiiidn
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WesunulngneAsIduuL @0nAaednuulde The word “beehive” in Dutch is “bijenkor”
(pronounced “bayenkorf”) and he speculated that this was the origin of the word “bika”
or “bingka.” Therefore, the creation of Bika Ambon might have been influenced by the Dutch
during their occupation of Indonesia in the 1800s. In fact, the Netherlands is famous for
Stroopwafels (syrup waffles) that was first made during the eighteenth Century in Gouda, the
Netherlands 9117338 Bika Ambon of Indonesia: history, culture, and its contribution to tourism
sector (m‘W‘ﬁl 7) (Chairy & Jhanghiz, 2019) It sounds like this cake comes from Ambon, but it
is best known and famous in Medan, Peranakan-style otak-otak (Malay: otak-otak Nyonya)
from the northern Malaysian state of Penang (Kamaruzaman et al., 2020) is prepared with
a mixture of ground fish, eggs, herbs, wrapped in banana leaf before steaming. (Ng & Karim,
2016) (il 8)

A 7 A bika ambon is also called bingka. Bingka is a cassava cake from Malaysia.
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A 8 Grilling otak-otak in Malaysia
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AN 11 puulAEUInn TauNaueInsy aananiusakarAIaLaninan (1ne93llaeniu) sLnanuma
I Qe A IRaLY 31 wunau 2564

Nnlusanagiedons Jueonidesdd : nsRumeesvuni1y wan1 vidum U7 6 atudl 2 nsngax - SuAN 2567



Journal of Thai Food Culture 71

4. Wneuan (O Dusiud1Uevas) vuuisiy wandlunng 12
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